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find us on Resy.com
horsefeather.com

DUCK FAT FRIES • 8  
umami seasoning, duck fat ‘snow’, 

 curried ketchup  
(GF) *contains mushroom

DEVILED EGGS • 10 
(4) with fermented chili,  

crispy leek, tobiko  
(GF) (V - by request)

MARINATED OLIVES • 8 
castelvetrano olives,  

preserved lemon and rosemary  
(VG)(GF)

ROASTED CAULIFLOWER • 13 
lime crème fraîche, calabrian chili,  

matcha salt, grilled lemon  
(V)(VG - by request)(GF)

GOCHUJANG CRISPY WINGS • 17 
glazed with fermented chili honey 

and sesame oil (GF)  
*please allow extra time for this 

dish

MANGO LIME ‘CEVICHE’• 22 
plant based tuna, avocado, jicama,  

cucumber, red onion, fried  
serrano, aji amarill o, chili oil,  

kimchi tortilla chips.  
(VG)(GF)

RED BEETS & STRAWBERRY • 17 
pistachio aillade, spicy chevre goat 
cheese, roasted apple vinaigrette 

(VG - upon request)(GF)

COBB SALAD • 18  
little gems, sherry vinaigrette, 
gorgonzola, candied bacon, 

herbed bread crumbs, tomato, 
avocado soft egg 

fried chicken - 8, prawns - 12,  
extra avocado - 3 (V)(GF-request)

TWO PIECE FRIED CHICKEN • 25  
boneless chicken thighs, with 
sriracha honey, corn esquites, 

kimchi mac & cheese 

DOUBLE CHEESEBURGER • 19  
chuck and brisket, smoked onion, 

lettuce, special sauce, pickles,  
brioche bun, fries 

bacon / avocado / fried egg - 3 ea

SMOKED TUNA & MALA CUCUMBER • 20 
sichuan peppercorn, sesame oil, 
forbidden rice, farro, chimichurri, 

pickled red onion, tobiko,  
chili crisp 

*contains raw fish

LEMON BUTTER PRAWNS • 28 
with garlic, turmeric  

clarified butter, and cayenne.  
Choice of risotto or polenta 

extra prawn - 4 ea  
(GF) *contains dairy

WAGYU BEEF ROAST • 26  
slow roasted in mirepoix & red 
wine, with heirloom polenta, 

havarti, fines herbes 
(GF) *contains dairy 

RISOTTO ALA MILANESE • 24  
hen of the woods mushroom,  

arborio rice, parmesan, saffron, 
finished in maderia wine 

(V)(GF)(VG - upon request)

 Tacos 
(3) tacos, corn tortilla,  

salsa verde (GF) 
 

CARNITAS • 19 
avocado - 3, extra taco - 6

JUMBO PRAWN • 21 
with havarti cheese 

avocado - 3, extra taco - 1

(V) Veg, (VG) Vegan, (GF) Gluten Free



In support of SF employee mandate expenses a 4% surcharge will be added
20% Auto gratuity for parties of 6+

JACK OF ROSES 
palo santo vodka,  

lemon tonic water raspberry  
cordial

LOWRIDER 
mezcal, hibiscus, cucumber, agave,  

fresh lime juice

GOLDEN HOUR 
turmeric honey gin, pisco, 

 coconut water cordial,  
amontillado, lime, acid phosphate, 

madras tincture

RAMBLIN’ MANDARIN 
venezuelan rum, hojicha tea,  

shochu, mandarin, barley, lime

BIRDS OF A FEATHER 
barbados rum, blood orange  

aperitif, bitter bianco, lime leaf,  
pineapple, black cardamom

DAYWALKER 
reposado tequila, cappelletti, 

mango, chipotle, lemon,  
pineapple tepache foam

CALIFORNIA COOLER  
gin, thyme sauvignon blanc syrup, 

celery, lime, sparkling cremant

BREAKFAST PUNCH  
corn whiskey, aged and  jamaican 

rums, spices, citrus, clarified  
cinnamon toast crunch milk

OL’ SMOKEY 
brown-butter washed “Trail” whis-

key, ceylon tea, bergamot,  
salted cardamom, clove angostura

RUN THE BIJOUS 
terroir gin, spanish brandy,  

salted cherry vermouth, genepy, 
herbal amaro

MOONRAKER 
vodka, coffee, cacao rum,  

cafe de olla, cinnamon, kumquat

ZEPHYR PUNCH 
served hot: pisco, cali chardonnay, 
hachiya, persimmon, kiwi, golden 

apple, mulling spices

Cocktails $16

Beer etc.
DRAFT AND SUCH

STANDARD DEVIANT KOLSCH 8
Kolsch Style Ale, 16oz Draft

GHOST TOWN ‘INHUME’ IPA 8
West Coast IPA, 16oz Draft

GOLDEN STATE ‘GINGERGRASS’ 8  
Cider 16oz

ALMANAC STRAWBERRY SOURNOVA 12
Fruited Sour 16oz

STIEGL RADLER 7 
Grapefruit Field Beer 16oz 

BEST DAY NON-ALCHOLIC 6 
West Coast IPA or Kolsch 12oz

Wine
BY THE GLASS OR BOTTLE

VARINELLES ‘DAHUEILLER’ 14/54
Sparkling Brut Rose, Loire, FR, NV

SHELDON 15/60
Still Rose, Sonoma, CA 2022

LIWA SAUVIGNON BLANC 14/54 
Dry Creek Valley, Sonoma CA 2021

IDLEWILD ‘FLORA & FAUNA’ 15/60
Oaked White Blend, CA 2021

‘LOVE & SQUALOR’ 15/54
Dry Riesling, Willamette Valley 2017

COTIERE 16/64 
Pinot Noir, Santa Barbara, CA 2019 

LAND OF SAINTS 16/64 
GSM Red Blend, CA 2021

OUR MENU LOOKS AS GOOD AS IT SOUNDS 
SCAN TO SEE PHOTOS


